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THE IOWA HOMEMAKER 
Please Pass the Pie! 
''P IE-a delicious edible, now ex-
tinct." If this item appears in 
the dictionaries of the next cen-
tury, some curious cook, inspired by 
vague legends of this one-time American 
favorite, may bring back the art of pie 
making. But why leave the deed undone 
for two hundred years when literally mil-
lions are now starving for a decent piece 
of pie~ 
The charm of the pies which "Mother 
used to make" was the result of long 
and constant experience in days when a 
wedge of pie was the proper "topping 
off" for evm·y meal of the day. ~Iauame 
is today too much 
engaged in bridge 
scores to see much 
that is attractive in 
a kitchen, and pies 
are no longer pies-
but soggy insults. 
A good pie must 
have a good crust. 
1'his crust m us t 
b1·eak easily with a 
fork, and should be 
flaky, crisp, tender 
and light. It should 
be an even light 
brown in color, have 
an almost blistered 
appearance, and have light imd dark 
shadows which are caused by the rough 
sm·face. 
There are very few ingredients used 
in pie crust, yet each has a great in-
fluence on the finished product. Flours 
are of different grades, brands and 
blends. In general it is safe to say thaI 
it is best to use a good grade of soft 
winter wheat flour. Hard wheat flour 
will require excess shortening. Experi-
ment till you find a good grad!' o.f flom 
and then stick to it. 
THB shortening is a Ycry important 
.factor in the making of the crust, 
for this is the ingredient that is respon-
sible for the tenderness. 'l'enderness is 
the quality which makes it possible to 
break or crush the crust easily. A flaky 
layer aids in this respect. The fat forms 
layers in the dough and keeps it from be-
coming a firm mass by keeping the wet 
particles of the dough apart. This !'en-
ders the pastry "short." 
The fat should have the proper body 
or consistency that it may best mix with 
the flour and stay distl"ibuted. If it 
is too hard, it will not blend properly 
and the result will be a hard, tough 
crust. If the oil is too soft, it will soak 
into the flour too much and prevent it 
from absorbing the water it should, mak-
ing the crust too mealy. When water is 
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increased for any reason, the fat must 
be increased also, to keep the crust 
tender. 
The flavor of the fat should be neu-
tral so that it will not interfere with 
the flavor of the filling. 1'he fhl''Ol" 
should not only be neutral at first, l'llt 
it should be such that it will not 
acquire an unpleasant taste during the 
baking process. ·The pie crust without 
salt is flat. l!~or thorough disti·ibution 
of the salt throughout the mixture, dis-
solve it in the water. 
The water for the cold water pastry 
should be cold, between 40 and 50 de-
grees F. in order to 
keep the shortening 
cool. For hot water 
pastry, the water 
should be boiling. 
There are some 
o t h e r ingredients 
used now and then. 
Baking powder is 
sometimes used for a 
leavening e f f e c t. 
Yeast helps to se-
cure a lighter crust, 
and adds food value 
and a certain fiaver 
to it. Sugar may be 
used to give color to 
the crust. There should not, however, he 
over two or three pe1·cent used as it 
would have an effect on the final pro-
duct. 
The manipulation is important. In 
making cold water pastry it is necessary 
to have the equipment, especially the 
board and rolling pin, cool. In the hot 
water pastry it may be necessary to 
put the mixing bowl in a pan or l•ot 
water if the room is cool. Up to a cer-
tain point mixing with a fork gives a 
tender crust, but after it reaches this 
point it becomes more tough. Kneading 
and patting makes the dough tough. 
If the dough is made as nearly the 
size of the pan as possible, the scrap 
problem is eliminated. If the dough has 
not been reworked too much, the scraps 
can be worked in and used on the bot-
tom crust. If used on the top crust 
it is apt to shrink. Toughness is the 
cause of shrinking, and the gluten which 
has been stretched too much, returns to 
normal while baking. 
Pies stick when the filling is too large 
and runs over the edge, or when the pan 
in which it has been put has not been 
thoroughly dried. If the pan is put in 
the oven a while before it is used, the 
moisture will evaporate and the pan will 
be entirely dry. 
Raw spots found in pie crusts may be 
a cause of worry. If there are dents in 
the pan the entire crust will not touch 
the metal and thus it will not be baked 
evenly. Improper mixing· might leave 
lumps of shortening which would melt in 
baking and make that part of the crust 
too soft. If the dough is placed improp-
erly in the pans it will cause blisters. 
Another reason for raw spots is poor 
bottom heat. The1·e can be no special 
temperature and time given for the bak-
ing of pi!Js because of the variety of 
fillings used. A range of from 425 to 
600 degrees F., with time regulated ac-
cordingly will give satisfactory results. 
Who's t:he Ideal Mot:her? 
•tTHE woman's place is in the 
home,'' but-might this home not 
be a center of economic activity 
and not merely a place upon which the 
woman is dependent for food and a 
name ~ Is the idea of tho old fashioned 
ideal mother, who spent 24 hours out of 
· every day with her children and house 
work, still water p1·oof in these days 
when mechanical power comes to replace 
hand labor, when woman finds herself 
with time to call l1er own~ Mr. Carl 
Lieb, professor at the University of Iowa, 
threw out these thought-provoking que -
tions to a group of faculty and students 
<luring his talk at a recent educational 
meeting at Iowa State College. 
Since 1850 the world ·has been engaged 
in substituting power for labor and trans-
ferring skill from man to machine. The 
1·esults have been as astounding as they 
are inevitable, declared Professor Lieb. 
Tho operating capital of a single indus-
try has grown from $50,000 to 2,000,000,-
000. The markets have grown. The 
s tandard of living has been raised; wag-
es arc higher; working hours are short-
er and the people are accepting more and 
more of the social responsibilities. After 
all this, is it then so very surprising that 
tho home--the often called ''center of 
the univet·se' '-should also be affected~ 
Woman is finding her place in the eco-
nomic life. Her se1·vices are coming to be 
more and more in demand in the business 
world and she is answering the urge to 
go ahead. But what of tho home~ What 
of the education of the children~ 
pROFESSOR LIEB pointed out that the 
modern woman forms a part of the 
home because she desires it and has chil-
dren becau~e she wants children, altho 
she realizes that she may have to give up 
her vocation to gain this end. She so 
plans her work that with the aid of the 
modern power devices she will have more 
leisure time. Modernists and sentiment-
alists now argue upon her probable use 
of that time. It is quite possible that 
the greater part of the education of child-
I·en should be taken from the home and 
given into the hands of especially trained 
instructors, concluded Professor Lieb. 
